ar is her recipe for the famous chicken dish 
that makes her dinner for four a talked- 
about success: 

JAPANESE CHICKEN CASSEROLE 
2 (214-lb.) chickens, 14 cup soy sauce 


cut up 1% cup water 
1 teaspoon powdered _ 2 tablespoons red 
ginger or 2 wine vinegar 
teaspoons grated 14 cup brown sugar 
fresh ginger root 1 can (1-Ib.-414-02.) 
Flour crushed pineapple, 
4 tablespoons butter drained 


Wash chicken, half dry and dust with ginger. 
Heat electric skillet to moderate heat, 375° F.; 
melt butter until bubbly. Rub chicken pieces 
with flour and brown. Pour off any excess 
butter. Mix soy sauce, water, wine vinegar and 
brown sugar. Pour over chicken, add pineapple 
and cover. When steaming, turn control to sim- 
mer heat, 200°-225° F., and cook about 50 min- 
utes or until chicken is tender. Serve with rice 
or corn pudding. Add 14-14 cup more soy sauce 
for a darker, saltier sauce. Makes 4 servings. . 


